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One recent evening at 
Jamavar London, 
restaurateur Samyukta 
Nair was dining with 

her parents when she happened 
to glance across the room—and 
did a double take. Seated just a 
few tables away were Hollywood 
royalty and meme-fodder 
favourites Dakota Johnson and 
Pedro Pascal, fresh off  their new 
release The Materialists, 
immersed not in their phones but 
in Jamavar’s indulgences. “That 
was an ‘aha’ moment,” she says, 
laughing. “If  Pedro Pascal likes 
Jamavar, we must be doing 

something right.”
Indeed, Jamavar isn’t just 

doing something right—it’s 
hitting a culinary hat-trick. In 
less than a year since its launch, 
its Dubai outpost has joined its 
London and Doha siblings in 
clinching a Michelin star, 
cementing Samyukta’s reputation 
as one of  the most influential 
tastemakers in global Indian 
cuisine. It’s a rare feat: a woman 
restaurateur with three Michelin-
starred fine-dining establish-
ments across continents—all 
offering unapologetically Indian 
menus wrapped in plush, 
culturally rooted elegance.

But this legacy wasn’t conjured 

up in an ordinary kitchen. Born 
in 1986—the same year her 
grandfather, the legendary C.P. 
Krishnan Nair, launched The 
Leela Mumbai—Samyukta was 
raised amidst luxury hospitality. 
Her family home, nestled behind 
the flagship hotel, was a living 
archive of  colonial-meets-Kerala 
aesthetics: four-poster beds, 
carved teakwood doors, heirloom 
bronze lamps, and a dining table 
where food, memory, and 
ambition sat elbow-to-elbow. 
“The dining table was the most 
important place in our home,” 
she reflects. “That’s where I had 

the most meaningful conversa-
tions—with my grandfather, who 
was a gourmand, and my father, 
who introduced me to food as a 
lens through which to understand 
the world.” It was also the 
birthplace of  dishes on Jamavar’s 
menus—puttu with crab curry, 
egg-and-caviar appams, and a 
contemporary trio of  dosas with 
finesse at Bombay Bustle.

The décor is an extension of  
this personal history. Handwo-
ven kalamkari panels, antique 
jaali work, and traditional 
Indian brassware sit alongside 
contemporary artwork and plush 

velvet banquettes. The design 
aesthetic, which draws from the 
rich interiors of  Varanasi and 
the imperial courts of  the 
Deccan, is deliberate and 
scholarly. “I wanted each 
restaurant to feel like an 
experience,” she says, “a journey 
into Indian culture that goes 
beyond food and into space, 
ritual, and nostalgia.” Cuisine, 
of  course, is the star. At Jamavar 
Dubai, the Viceroy Caviar 
Selection—an irreverent pairing 
of  baby kulchas stuffed with 
paneer and dollops of  premium 
caviar—is emblematic of  
Samyukta’s style: whimsical, 
rooted, and luxuriously Indian. 
“I love paneer,” she confesses, 
“and it deserves to be treated like 
a delicacy.”

Beyond Jamavar, her London 
ventures like Mimi Mei Fair and 
Koyn Thai show her global palate. 

Mimi Mei Fair is a jewel-box 
homage to 1920s Shanghai, where 
lacquered duck meets Chinoise-
rie chic. Koyn, meanwhile, dives 
into the umami-rich depths of  
regional Thai fare, reimagining 
age-old techniques with contem-
porary restraint. “We want to pay 
homage to cuisines we deeply 
respect, and often partner with 
chefs doing exceptional work,” 
she explains.

Chefs, for Samyukta, are not 
just collaborators—they’re 
artistes. Culinary director 
Surender Mohan, who helms 
Jamavar’s global operations, has 
trained in both classic Indian and 
European techniques. Fellow 
Michelin-winner Chef  Himanshu 
Saini of  Tresind Dubai, like 
Samyukta, is also known for his 
avant-garde approach to Indian 
flavours. “Their journeys are 
personal to me,” she says. “They 

tell our stories through food.”
The world is clearly listening. 

With Indian cuisine now finding 
its rightful place in the pantheon 
of  global fine dining—thanks to 
chefs like Saini, Gaggan Anand, 
and Vineet Bhatia—Jamavar’s 
success is a stylish affirmation 
that dal makhani belongs in the 
same breath as foie gras. And 
Samyukta, with her forward-look-
ing vision, is writing that future 
with the flourish.

Restaurants are actually 
theatre. Every plate, every table, 
every scent, every curtain—it’s all 
part of  the show. And if  Pedro 
Pascal is clapping, well… Jamavar 
has earned a standing ovation.EX
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Standing discreetly in 
Gujarat’s historic town 
of  Bhuj is a five-room 

homestay that feels less like 
a getaway and more like a 
gentle act of  time travel. The 
Bhuj House, originally built 
in 1894 by Pestonji Sorabji 
Bhujwala, is not your typical 
boutique stay; it’s a living 
archive of  Parsi heritage, 
lovingly restored by Jehan 
Bhujwala and his wife Katie.
Step through its doors, at 
first, everything feels quietly 
unassuming—just another 
old home in a dusty corner 
of  Gujarat. But let your eyes 
linger, and the details begin 
to speak. The soft glint of  old 
Parsi art, the hand-embroi-
dered textiles, the restrained 
elegance of  the decor, and 
that arched terrace; sudden-
ly the house unfolds like a 
memory you didn’t know 
you had. Originally built in 
1894 by Pestonji Sorabji 
Bhujwala, Bhuj House 
carries more than a century 
of  stories in its walls. It’s 
one of  the rare few houses 
that survived the Parsi 
migration of  the 1960s and 
the tremors of  the 2001 Bhuj 
earthquake. 

“Our family, the Bhu-
jwalas, were among the few 
who never let go,” shares 

Jehan Bhujwala, who, 
alongside his wife Katie, 
brought life back into the 
house in 2015. “As we 
stripped away the years, we 
weren’t just restoring walls, 
we were rediscovering 
Pestonji Sorabji’s legacy, a 
man who lived to serve his 
community.” The Bhuj 
House  is a quiet immersion 
into history, heritage, and 
the enduring spirit of  a 
family that never left.

Pestonji Sorabji, their first 
ancestor to arrive at Bhuj, 
adopted the name ‘Bhujwala’. 
Instrumental in bringing relief  
during the Mandvi plague in 
1897-8, Pestonji also construct-
ed Kutch’s only Parsi Agiary. 
“Most of  the traditional Parsi 

houses in Bhuj had been sold 
off  by the owners who 
migrated to places like Bombay. 
But my father-in-law suggested 
that we restore it,” says Katie 
adding “We felt we could tap 
into the niche traveller sector 
by offering visitors a place 
with character and history of  
its own,” she adds.

The traditional Parsi house 
with European, Hindu and 
Islamic architectural features 
has an open courtyard in the 
centre, with interconnected 
rooms. Shaded by old trees 
with a swing and a well—two 
very traditional features of  
Parsi architecture—the 
courtyard houses a pantry 

and dining area. From here, 
you can get a glimpse of  
interiors of  the property, the 
colonial furniture, historical 
photographs and heirlooms 
like a gramophone, vintage 
typewriter, clock, rosewood 
furniture and an old swing.

However, restoring and 
renovating the house into a 
five-room homestay was not 
easy and took three years to 
finish. The walls had to be 
secures and the roof  was 
entirely reconstructed. A 
bigger challenge was to 
convince skilled masons and 
carpenters to work with old 
materials in order to keep the 
original Parsi aesthetics 
intact. The renovation did not 
only mean restoring the 
house to its old self. The 
couple also wanted to honour 
the house’s evolution over the 
different generations. “Our 
caretaker, Abu, who had 
worked with the family for 
decades, knew that some of  
the house’s original carved 
‘panipatti’ (eaves boards) had 
been removed and kept in 
storage. We were able to 
reinstate them in the inner 
courtyard,” she smiles.

The rooms have traditional 
Parsi-Gujarati names. Bapaiji 
(grandmother), the old master 
bedroom has the original 
canopy-draped rosewood beds 
of  the owner’s late grandpar-
ents. Nano is a small room 
with a double bed. Jaffri is a 
double-bedded room with a 
wooden lattice screen and the 
rooftop room is Agassi. The 
guests here are treated to 
authentic Parsi food—from 
akuri and lemongrass chai for 
breakfast to Parsi-style 
chicken farcha, sabzi par 
eedu, kheema, lagan nu 
custard for elaborate dinners.

Bhuj House offers grassroot 
textile and handicraft 
workshops, in a way that the 
essence of  the house remains 
the same. But the short 
tourist season due to the 
extreme climate in Kutch, 
makes the hospitality 
business difficult to sustain. 
Jehan and Katie are not 
giving up. They intend 
continue to preserve a part of  
Bhuj’s lesser known history 
that could have easily slipped 
into oblivion.

After 14 years in hiding, when 
King Valagamba finally 

returned to reclaim his throne in 
Anuradhapura around 89 BCE, he 
paid homage to a cave—a dark, 
wind-swept sanctuary carved 
deep into a 160-metre granite rock 
in the heart of  Sri Lanka, just 
outside the dry plains of  
Dambulla. Here he carved a 
reclining Buddha into a rock, 
leaving behind a legacy that 
would only grow as other kings 
came; Nissanka Malla gilded the 
walls and left inscriptions of  his 
generosity in Sinhalese.

Today, the Dambulla Cave 
Temple—also called the Golden 
Temple of  Dambulla—is not just 
the largest and best-preserved 
cave complex in Sri Lanka, it is a 
place where 2,000-year-old walls 
bear mural-painted Buddhas; 
more than 150 statues of  the 
Enlightened One sit, stand, lie, 
meditate, gaze down at you with 
half-closed eyes. You climb 
slowly—360 steps if  you’re 
counting—past monkeys and 
neem trees and clouds that drift 
below your feet. Take the King’s 
Way to pass resting ledges where 
pilgrims pause and gaze out 
across the dry plains of  central 
Sri Lanka, until finally the mouth 
of  the cave opens before you like a 
secret revealed.

In Cave One, Devaraja 

Lena—the Cave of  the Divine 
King—is a massive 14-metre 
reclining Buddha, carved directly 
from the rock, with Ananda, his 
disciple, kneeling by his feet, and 
nearby a statue of  Lord Vishnu, 
silent guardian of  the cave, a sign 
of  Sri Lanka’s unique Buddhist-
Hindu layers of  faith. Outside the 
cave, a Brahmi inscription 
confirms that monks have lived 
and worshipped here since the 1st 
century BCE.

In Maharaja Lena—the Great 
King’s Cave—sit over 50 statues of  
the Buddha in postures of  
teaching, meditation, blessing, or 
repose; a white dagoba and 
Kandyan-era murals show scenes 
of  Buddha’s life and past lives and 
temples and trees and kings who 
once bowed low here. In a corner 
a stone pot catches water dripping 
from a crack in the ceiling, drop 
by drop, century after century, 
falls water with healing qualities. 
Walking down the long curve past 
is a massive Golden Buddha 
statue built in 2001, modern and 
brash against the older rock. 
Beside it, the museum and 
monastery saffron-robed monks 
light lamps and chant morning 
prayers.  It is a living temple, alive 
with faith and footfalls and 
incense smoke curling in the air.

Dambulla is not a stopover, it is 
a stillness that 
lingers, it is the 
echo of  kings and 
monks and barefoot 
pilgrims; it is stone 
turned into 
scripture, it is water 
that never stops 
flowing, it is Sri 
Lanka’s memory 
pressed gently into 
the curve of  a cave, 
waiting for you to 
enter.

 Living Legacy, One Room at a Time

The Dambulla caves; (below) the 
reclining Biddha

Q U I C K  T A K E  Q U I C K  T A K E  

DRINK, EAT & REPEAT
Bengaluru has a bold, new cocktail place for 
parties. Popular restaurant and cocktail bar, 
Cahoot is now in India's silicon valley. Their 
classified cocktail collection, crafted by 
award-winning mixologist Yangdup Lama 
contains 12 signature drinks layered with 
local flavour, memory, and subtle surprise. 
Try the Scandal in the South, a blend of 
moringa sous vide white rum and sambar 
cordial, or the Daylight Robbery, which 
pairs clarified tomato basil gin with a kick of 
habanero tincture. Step inside and you’ll 
notice the mood right away: dark wood, 
warm light, hidden corners, and an 
aesthetic that channels old-school 
elegance with an edge of mischief—
designed for those who value discovery 
over noise.
Where: Brigade Road, Bengaluru

FOR THE BOLLYWOOD VIBES
Craving to dance on the dhol and upbeat 
Punjabi music during wedding and 
Sangeet? Now you don’t have to wait for 
some cousin’s wedding. The OG fake 
sangeet is back! Get ready for the 
ultimate desi celebration that broke the 
internet! After making history as India’s 
first ever Fake Sangeet and going 
absolutely crazy on the internet, the 
fake sangeet is back. But what’s a fake 
sangeet? All the wedding vibes, zero 
family drama! No real bride, no groom, 
just pure, unapologetic desi celebration 
for everyone who loves bollywood 
bangers and Punjabi beats. Expect a full 
wedding-style setup with marigold 
garlands and disco lights, dance floor 
and live dhol performances. It’s bigger, 
better, and more Bollywood than ever!
When: July 18
Where: Flow Brew & Dine, Delhi

Rock that Became a Temple

The interiors of the homestay

(From left) The reconstructed roof; a bedroom

Samyukta Nair; (right) a spread at Jamavar; caviar with paneer kulchas

The Bhuj House is a quiet immersion into the enduring spirit of a family that never left

By ANIL MULCHANDANI

By AMI BHAT

Caviar Kulchas, Hollywood Cameos
With a Michelin star status for Jamavar Dubai, restaurateur Samyukta Nair is bringing recognition to her Indian roots
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